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AB Commercial inulin { Fibruline . RTM. ) extracted from chicory roots is 
featured. Nutritional history of inulin is outlined. Inulin has 
ingredient status in 12 countries (Europe, Japan) and does not require 
further approval procedures or an E-number on EC labels. Principal 
functional and physiological properties of inulin are presented. The 
former include: neutral to weakly sweet taste; - neutral colour and odour; 
moderate solubility in water; contribution to mouthfeel, gellifying 
properties and stabilization of foams. Recommended % inulin and benefits 
of inulin inclusion are given for a number of foods including: bread, 
pastries, yoghurt, cheese spreads, ice cream, chocolate, dressings, meat 
products and soft drinks. Inulin appears to be of particular use for the 
partial replacement of fat and sugar (when combined with an intense 
sweetener) or fibre enrichment of foods. Inulin appears to have 
negligible impact on the organoleptic properties of food products. Other 
aspects of inulin discussed include: energy value, tolerance and gut 
bifidogenic effects. (MEC) 
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AB Inulin is a carbohydrate commercially extracted from chicory roots. 

Because it has a high soluble fibre content and low energy value, inulin 
is used as a functional ingredient in low-calorie, diabetic and 
fibre- fortified foods. Other applications mentioned include milk-based 
drinks, 'bio 1 yoghurts, low- fat spreads, and as a sugar replacer in 
combination with a sweetener in ice cream and chocolate. A 
bibliography with 11 references to the literature is appended. 
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AB Samples of diabetic jams containing mixtures of components selected from 
sorbitol, mannitol, lactulose, inulin, glycine 

and gelatin were prepared with or without added saccharin. In general, 
addition of 5% mannitol to sorbitol-containing jam 

increased sweetness and reduced crystallization on storage. Higher concn. 

of mannitol ( . gtoreq. 10% ) caused increased crystallization for 

51/2 months during storage at 5. degree. C. At 27. degree. C, all samples 

remained in good condition. Addition of mannitol to 

sorbitol-containing jams improved the glucose tolerance curve in 

human subjects. Lactulose gave predictably low glucose tolerance curves 

but produced physiological side effects (diarrhoea, abdominal pain) . 

Glycine and inulin gave very low rises in blood glucose and no 

side effects. (RM) 
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